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Abstract 

Jaszsag is a distinctive region in the Alfold, the wine-growing area of eastern 
Hungary. This region, with its wooded landscape, lies at the foot of the Matra mountains, 
west of the River Tisza and is surrounded by two other rivers, the Zagyva and Tarna. The 
Jasz people gave their name to this part of Hungary when they settled here in the 13 th 
century along with the Kun people, having originated from the Alans, an Iranian nomadic 
people of antiquity. 

The cultivation of grapes on the land of the Jasz people has a long tradition. Our 
earliest records date back to the 16th century, the age of Turkish occupation. The Jaszsag 
region retained its former privileges to some extent even during the Turkish occupation 
(1552-1682). 

As a treasury-owned area belonging to the Hatvan Khaz it paid its taxes directly to 
the Sultan's court. On the basis of data collected from Turkish letters of the time (1570- 
1682), we have every reason to assume grapes were naturalized by the Turks in Jaszbereny. 
The oldest grape variety is the pale red Kadarka, commonly known as Turkish goher or 
Turkish Grape. Characterized by its spicy scent and flavour, it was probably brought into 
the country by the Turks. When filtered the colour of Kadarka is ruby red. 

The Jasz people also cultivated other grape varieties, such as the red Szlankamenka, 
Oporto, the greenish-yellow Rizling with a scent resembling garden mignonette, the 
yellowish or slightly pinky Kdvidinka, the Mezesfeher, the greenish-white Ezerjo, the 
Saszla, the Isabella and the Delavari grapes. 

In addition to the historical overview of the Turkish legacy of viticulture in Jaszsag, 
the study also presents vineyard buildings and folklore of the grape harvest. 

Key words: Hungarian and Turkish historical relations, trade, cultural exchange, 
fructiculture, spices, plowfieldplants, horticulture, popular nutrition. 
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Introduction 

Besides the famous vine-growing areas of Hungary (Miskolc-Abaiij, Eger- 
Visonta, Villany-Siklos, Somlyo, Tokaj-Hegyalja), a more modest claim is made 
by the extensive vineyards of the Great Plain which in fact provided 65% of Hun¬ 
gary’s vine-growing area up until the second half of the 20* century. In the central 
and Southern parts of the Great Plain (e.g. at Keecskemet) vine-growing has been 
continuous since Roman times, carried on by all the subsequent peoples of the later 
centuries (Hungarians, Kun, Jasz etc.) (Katona, Jozsef - Ddmdtdr, Jozsef, 1963: 
125-127). One characteristic region of the vine-growing area of the Great Plain is 
the Jaszsag which is a landscape of scattered trees and bushes stretching to the 
West of the Tisza by the foot of the Matra hills, flanked by the rivers Zagyva and 
Tarna. This is where a people of Alan origin called the Jasz settled in Hungary after 
they had arrived, along with that other population group, the Kun, in the 13* centu¬ 
ry. The region later came to be named after them (Jaszsag). 

The beginnings of vine-growing at Jdszbereny (16‘'‘-17‘'‘ centuries) 

Vine-growing goes back over a long time in the land of the Jasz. The earliest 
surviving records date back to the 16* century, the age of the Turkish occupation. 
During the period of its Turkish occupation (1552-1682) the Jaszsag region man¬ 
aged to retain its relatively privileged position since, as an area owned by the treas¬ 
ury as part of the khasz of Hatvan, it paid its taxes directly to the Sultan’s court 
(Fekete, Lajos, 1940: 7-8.). The earliest census of the Hatvan sandjak comes from 
1550. The census of the town of Jaszbereny, enlisted under the fifth nahiye 
(Bayerle, Gusztav, 1998: 277), and of the 12 Jasz villages, does not include an 
itemised list of all the taxable products. Instead we find a note saying that in former 
times, the age of the kings, the town of Jaszbereny, along with the twelve villages, 
used not to pay the tenth and the djiye tax, but instead was used to paying a set 
amount of 700 Flori per annum (counting a Flori to be the equivalent of 50 Akche), 
2500 kila of wheat and 2500 kila of barley. Therefore, true to earlier custom, this 
is how it was recorded in the sultan’s new defter. This meant that at the beginning 
of the time of Turkish rule the Jaszsag area constituted a separate tax unit and paid 
its own tax into the treasury of the Turks, probably with the mediation of the land 
steward (Fekete. Fajos, 1968. 7-8). The census of the sandjak of Hatvan, dating 
back to 1570, shows, however, that the nahiye of Jaszbereny now included 15 vil¬ 
lages and 8 farmsteads which paid many different types of tax, including the barrel 
tax (Bayerle, Gusztav, 1998. 36-37., 76-96). 


Kila was a dimension of volume used in Hungary’s Turkish occupied territories from the 17”' century onwards. 
1 kila= 3 ‘Pozsony measures’ = 140 kg (of grain) 
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The barrel tax in Acha (Gusztav, 1998.278) 


Jaszbereny 

1800 

Gali Szengydrgy 

98 

Kiser 

180 

Jasz Ladan 

90 

Jasz Apati 

120 

Kerek Udvar 

30 

Ago 

375 

Alatajan 

45 

Bodok Haz 

162 

Mihal Telek 

140 

Kiirt 

60 

Mizse 

60 

Ladani 

Szengydrgy 

175 

Jako Halma 

60 

Negyszallas 

60 

Aruk Szallas 
(Bayerle, Gusztav, 

1998: 36-37) 

280 

Dosa 

125 




The territory of the fields of Bereny in 1565 covered 47,141 kat. hold, 1,251 
of which were vineyards (Blenessy, Janos, 1943: 207). We have no data to say 
when these vineyards were planted. What we do know from surviving sources is 
that in 1556 and 1557 the Jasz villages gave detailed accounts of sales of wine at 
various annual occasions (Christmas, Carnival, Whitsun etc.) and paid their royal 
dicc^ (gate tax). Records of Eger castle for 1587 also contain references to vine¬ 
growing around Bereny, as the Jasz ‘measure certain numbers of barrels of wine 
each year’ for the castle (Szabo, Laszlo, 1982: 176). 

The Turks, who occupied the Jaszsag area between 1567 and 1690, convert¬ 
ed the Franciscan church of Bereny, its monastery and the surrounding area into a 
plank castle which they named Djanfeda (meaning a place for sacrificing souls). 
(Photograph No. 1.) 

From the South and East the castle is bordered by the river Zagyva and its 
impassable, swampy marshland, from the North by a plank wall fortified by a cir¬ 
cular bastion. Further natural protection is provided by the water of the Csincsa 
(Djindja), a tributary of the Zagyva, which runs some 150 m from the plank wall. 
In the area just outside the plank there stretched the part of town called Yedam, 
inhabited by gunsmiths, wheelwrights and other artisans belonging to the Turkish 
garrison. The plank castle of Bereny was not particularly significant, there were no 
high-ranking commanding staff living in it, only the Turkish mounted guard. 

The Turkish army stationed in Bereny was forced to flee the troops of Ger¬ 
man General Tieffenbach and set everything on fire along its way. This was when 
the so-called Turkish vineyards outside the plank were destroyed and only the more 
remote vineyards were spared (Fodor, Ferenc, 1942: 249-250). After the Turkish 
army fled from the plank castle of Bereny, in the first few days of May seribe 


^ Dica is a terra which includes the gate tax. Dica is a tax unit levied on any single gate (household), the rate of 
which was re-defined by each Parliament over the 16'*' and I?* centries. In: Magyar tortenelmi 
fogalomgyujtemeny [A Hungarian Encyclopaedia of Historical Concepts] II. 1980. 808. 
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Caspar Keresztury and thirtieth-controller Gergely Horpacsi from Onod invento¬ 
ried all of the abandoned assets of the Turks, such as the military wagons, the mills 
on the river Zagyva, their autumn and spring sowing, their fields of barley and mil¬ 
let, as well as the vineyards around the planks of the town. Referring to the last 
they note that these were mostly destroyed during the flight of the Turks. 

Records of this inventory allow us to conclude that the vineyards of Bereny 
were in possession of the Turks, but they had them worked by the local inhabitants 
(Gyarfas, Istvan, 1885: IV. 149-150). The Turks were extremely partial to grapes 
and the divine liquid produced therefrom. Although their religion strictly prohibit¬ 
ed them the drinking of wine, they believed ‘the Hungarian Plain is very far from 
the Almighty’ and so they took their share of it as they desired (Katona, Jozsef, 
Ddmdtdr, Jozsef, 1963: 126). This is reflected by a proverb common in the Jaszsag 
area: ‘He drinks like a Turk at Bereny (Priickler, Jozsef, 1934: 68).’ It must be not¬ 
ed, however, that as regards the soldiers of the Turkish army stationed in Hungary, 
only a certain portion of them were ethnically Turkish - most of them belonged to 
various other peoples of the Balkans (Andrasfalvy, Bertalan,1957:59). This way it 
is imaginable that the mounted guard of the Bereny plank also included soldiers of 
a non-Muslim faith who were free to drink wine without further thought. 

Based on data from letters surviving from the age of the occupation (1570- 
1682) we have every reason to assume that grapes were introduced at Jaszbereny 
by the Turks. These letters repeatedly contain lines like ‘up till now they were not 
engaged in planting and cultivating grapes’. The idea is plausible, as the favoured 
and ancient drink of the Jasz was the boza, this mildly alcoholic beverage brewed 
from millet, which was only squeezed out by wine production (Batho, Edit, 2014: 
11 ). 

In 1640 inhabitants of the city addressed a request to the Sultan’s court ‘that, 
lacking vineyards, they should be allowed to plant them once more’ (Janos, 1851. 
Letter No: 48). Sultan Ibrahim I issued a decree regarding the matter which was 
forwarded by the pasha Musa to the sandiak beg and kadi of Hatvan (Hegyi Klara, 
1988. 73. Letter No. 49). 

The raya of the town of Bereny, lying in the liva of Hatvan, who present this 
decree of the Sultan to you, had come to us and told us the following. Their village 
is on the edge of a range of fields and up till now its raya had not been given to 
planting and producing grapes and were therefore in great want. Now they had 
acquired grape stems from another area and had the intention to plant new vine¬ 
yards in their village. They wish to start growing grapes within the fields of their 
village and thus, in order to further the prosperity of their village and create new 
vineyards they had sought my highest leave to grant that the owners of these fields 
should not burden them with demands of the tenth part and the tax in the following 
5-10 years (on the new vineyards). Therefore I give my permission as Sultan and 
command that when they come to you with my highest order you should look into 
the matter. If there are no vineyards on the lands of said village but there are areas 
suited for the planting of vineyards, and if such planting would indeed prove good 
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and useful, do not allow anyone to interfere with the planting of new vineyards in 
the area and prevent it. For the newly planted vineyards to start flourishing as is 
due, the farmers of the vineyards should be burdened by no taxes or tenth parts by 
the owners of the fields in the subsequent 16 years. Do not allow such claims to be 
made and should someone do so after all, prevent them - and in that manner strive 
to secure the prosperity and flourishing of the area (Hegyi Klara, 1988. 73. Letter 
No. 49). (Photograph No. 2.) 

Eventually, the people of Bereny planted their Belso Oreghegy vineyards in 
1662 on the hanks of the river Zagyva, in the area called Sarkanyszdg and gained a 
7 year tax holiday (Pesthy, Frigyes, 1978: 67., Fodor, Ferenc. 253). 

From this time on, vine-growing became increasingly widespread and more 
and more farmers decided to plant grape-stems. It is more than prohahle that the 
inhabitants of Fenyszaru and Apati also planted their vines around this time on the 
higher and sandier parts of the area (Batho, Edit, 1995: 117). This is the period 
when it became common on the Plain, including the Jaszsag area, to use the word 
‘hegy’ (hill) to refer to any vineyard, since grapes were originally only planted on 
elevations, hillocks or hillsides (Katona, Jozsef, Ddmdtdr, Jozsef, 1963. 126). 

However, the inhabitants of Jaszbereny, belonging to the khas of Hatvan, 
could not remain long in the enjoyment of their tax holiday granted by the Sultan, 
because the begs of the nearby castles (Szolnok, Eger, Hatvan) frequently demand¬ 
ed them to provide food, drink and various practical items. As a result of frequent 
looting the inhabitants often sought the assistance of the Sultan by letter and many 
of them moved from the town to neighbouring counties. 

In October 1668, Sultan Mehmed IV wrote the following to the kadi of Hat¬ 
van , 7 therefore command... that the begler beg of Eger, the sandjak begs of Hat¬ 
van and Szolnok and other leading ojficials be severely warned that they must not 
go against the seriat and khanum and demand for themselves cloth, firewood, hey, 
wine, butter, barley, candle wax or anything else, they must not snatch anything in 
a violent manner or without payment nor otherwise harass anybody... ’’(Hegyi, 
Klara, 1988. 138-139. Letter No. 124). 

Payment of the tenth part on wine was waived only for farmers who were 
willing to plant new vineyards, all other inhabitants had to pay tax on their wine, as 
on many other types of produce. This is confirmed by a census of the services pro¬ 
vided by the town of Jaszbereny in 1670. In the town of Jaszbereny, each hearth 
yielded one Forint per annum to the Turkish landlord, to the Turkish emperor the 
totality of the inhabitants paid 60 Forints. Each house gave butter to the landlord; 
they did not give wood and hey, but provided 15 scythe-men for a week’s work in¬ 
stead. They paid a tenth part of all kinds of produce, such as wine, lambs, pigs and 
bees, too (Botka,, Janos, 1988. 305-306). 

The Turkish troops left the Jaszsag area in 1690. In 1699 Janos Pentz, Eger 
chamber prefect performed a methodical census, on commission by the court at 
Vienna, in the area of the Triple Jaszkun District. The tax-payers and taxable ob¬ 
jects included in the census also mentioned how many ‘hoe cuts’ of vineyard the 
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farmers were cultivating (Blenessy, Janos, 1943: 246). Vineyards were recorded in 
‘hoe-cuts’ (vinea fossores), and one ‘hoe cuts’ of vineyard in the Jaszsag corre¬ 
sponded to approximately 200 contemporary ‘negyszdgdl’ (one ‘negyszdgdl’ is 3,6 
m^). (Fodor, Ferenc, 1942: 260-261., Blenessy, Janos, 1943: 246. Szabo, Laszlo, 
1982:176) The census also recorded people’s occupations, although in this respect 
it was incomplete, since all they recorded besides farmers were shepherds. This 
way at Jaszbereny they also mentioned 4 vine-shepherds (Fodor, Ferenc, 1942: 
439). In 1699 vineyards were only recorded in three places within the Jaszsag - the 
other two besides Bereny being Apati and Jaszfenyszaru. Other villages did not 
have vineyards at this time. 

Vineyards at Jaszbereny in the centuries 

The area covered by vineyards grew considerably in the 18* and 19* centu¬ 
ries, particularly at Jaszbereny, the largest community of the Jaszsag and the eco¬ 
nomic hub of this region. The vineyards were first planted in dense, black soil, but 
a considerable portion were also established over sandy areas. Besides the already 
existing vineyards in spring 1807 a new vineyard called Nesziiri szoloskert was 
planted on a vast cow pasture to the South West of the town. The practice of plant¬ 
ing grapes to tie down the sandy soil became particularly widespread during the 
philoxera epidemic devastating plantations in the second half of the 19* century. In 
and around Jaszbereny vineyards in 1828 amounted to 1.220 kh, in 1852 to 1.433 
kh, in 1879 to 977 kh and in 1895 to 1.318 kh. (Novak, Laszlo, 1998.373-374) The 
vine pest which infested the entire country in the 1880’s, philoxera destroyed the 
vine plantations in black soil also at Jaszbereny, and only the vineyards in sandy 
soil survived. 

Types of grapes and fruit in the vineyards; the harvesting of grapes 

Farmers grew a number of different types of grapes in the vineyards of the 
Jaszsag. The oldest type was the pale red kadarka, referred to in popular parlance 
as Turkish goher or Turkish grapes. (Andrasfalvy, Bertalan, 1957: 58., Szabo, 
Laszlo, 1982: 177) Perfumed in its scent and flavour, kadarka was probably im¬ 
ported into this country by the Turks. This plant is resilient, yields abundantly and 
gives good quality wine. The colour of filtered kadarka is ruby red. (Katona, Jozsef 
Ddmdtdr, Jozsef, 1962: 132) Besides this, they also grew bright red Szlankamenka 
grapes called Oporto, the greenish yellow Risling, which has a smell similar to res- 
eday, yellow or pale pink Kdvidinka, Mezesfeher, Ezerjo with its greenish white 
colour, as well as Saszla, Izabella and Delavdri grapes. (Batho, Edit, 2014: 100) 

Eor a considerable period, farmers planted the different types mixed, not dif¬ 
ferentiated even by rows, just randomly - as they did in other wine-growing areas 
of the country. There was also a habit of planting pumpkins or sweet-com in 
amongst the scattered stems of grapes. The authorities would make frequent at¬ 
tempts to stem this practice, but to little avail - the custom remained rife for a long 
time to come. It was only around the end of the 19* century that farmers began to 
separate the different types of grapes and to plant grapes in rows. They now kept a 
distance of 63 cm between stems and 95 cm between rows. Between rows they 
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would create small banks of sand (bakhat) This type of cultivation with rows and 
banks of sand remained common until the middle of the 20* century and it was 
only industrial-scale grape cultivation that brought about the transfer to what is 
known as the ‘quadrat’ method (where the distance between stems and rows was 
the same, and later still the chord method of cultivation, where the new shoots 
were supported by outstretched wire. The chord method remains common to this 
day not only in Hungary, but other countries also. 

In Jaszbereny up until the middle of the 20* century practically all farmers 
had vineyards, where they planted not only grapes but all kinds of fruit trees (Jasz 
semi-wild apples, long plums, pears that ripen at the same time as barley, cherries), 
thus catering for the fruit need of their families. The fruit was eaten fresh when in 
season, but they also used to sun-dry, candy, bottle them or make jam. These deli¬ 
cacies then served to improve the diet of the winter period. It was a common way 
of preserving grapes employed by the Jasz population to select bunches which did 
not drop their fruit, tie them up on thin string and hang them on a post in the attic 
where they would dry slowly, while the berries of tbe fruit remained sweet and 
tasty. In tbe winter period family members would often eat these with white bacon, 
bread or on its own as a sweet. This manner of preservation was also known to 
Turkish people and is used to this very day. The vineyards of Jaszbereny operated a 
hill region organisation - an institution for landowners, renters and vine farmers 
without any legal mandates but a self-governing and decision-making character. Its 
goal was to serve and protect the interests of vine-growers. It operated according to 
the rules and regulations passed by tbe community through annually elected offi¬ 
cials (vine-manager, vine-sheriff, notary). (Magyar Neprajzi Lexikon [Hungarian 
Ethnographic Encyclopaedia] Vol. 2. 1979: 518). The operation of the vine-hill 
communities was suspended in 1949 by a government decree (Sebdk, Jozsef, 
March 1996). 

The unique ambiance of tbe vine-hills of Jaszbereny was created by the 
characteristic huts (kunyho or gunyho) which usually stood at the base of the vine¬ 
yard with their end toward the sloping road (Photograph No. 10). Their door and 
window usually faced the vineyard. Because buildings in this area were mostly 
built from mud, the huts were also built from this substance. The oldest of them 
were plastered wood-and-wicker structures, but from the middle of the 20* century 
onwards battered mud walls and clay-brick walls became common. Most of tbe 
huts were a single-space structure with a small window on the narrow side and a 
door on the long side. There were also some that consisted of two separate spaces - 
in cases like this there were two doors cut into the long side of the building and 
sometimes people even added a veranda or porch to the front. 

Eor a long time these huts were built with thatched roofs, but after tbe se¬ 
cond half of the 20* century it became common practice to use tiles which offered 
more protection from the weather and were easier to maintain. The oldest of the 
huts had no ceilings but only a roof. Later, however, people started creating ceil¬ 
ings in all huts and used the resulting attic space for storage. The walls were usual- 
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ly whitewashed and only in the second half of the 20* century did they start to 
paint the walls different colours - hy this time most of the vineyards functioned as 
hohhy gardens. 

These huts were very plainly furnished. Usually in each there was a little ta¬ 
ble, a wooden hed structure filled with straw called a diko, a few shelves on the 
walls and a stool. There was a dead window in which they kept a candle or later a 
petrol lamp. In one corner they would deposit the tools for tending to the vines, as 
well as the cauldron used for open-air cooking, the tripod on which it was suspend¬ 
ed and a few other pots and pans. Stoves were only huilt in the vineyard guard’s 
huts, because he had to live out on the vine-hill all year round. 

The hut was usually used in the period between spring and autumn, during 
the period when the vineyard needed to be worked. After the day’s work the family 
members would usually go home, but the more senior male members would stay at 
the vineyard from the opening of the season in spring until it was covered in late 
autumn. During these works it was common for the women to cook outdoors. For 
this they would dig a round hole in the ground, make a fire inside it and place the 
cauldron on top. (Photograph No. 11). 

One of the most important events for vine-growers each year was the harvest 
which was carried out jointly by members of the community on a mutual help basis 
(Photograph No. 12). Family members young and old would all take part at the 
harvest. They would arrive by horse and cart early in the morning, roast some ba¬ 
con on skewers over the fire and then instantly set to work. Women and children 
picked grapes in wooden buckets or round wooden tubs, while the men carried 
wicker baskets called puttony on their backs, haversack style. One man with a put- 
tony was usually accompanied by 3-4 pickers. Children were in charge of picking 
up single berries that dropped. The grapes, once picked, were tipped by the puttony 
men into pressing sacks which were placed into pressing tubs at the end of the 
vineyard where women and children pressed them with their feet. The juice of the 
vines was channelled into collecting tubs. After the second half of the 20* century 
it became more common to transport the grapes from the vineyard to the house or 
farm after picking and process them there. 

For breakfast, the harvesters usually ate bacon roast on a skewer (Photo¬ 
graph No. 13). The traditional harvest lunch, mutton stew, was cooked in a caul¬ 
dron by one of the male family members^. After finishing work for the day they 
would eat what was left over and then sing together. Jasz people were in the habit 
of indulging in a bit of a dance to mark the end of their harvest work. The harvest 
ball used to be held directly after the harvest in the local pub or restaurant, later it 
was moved to the grand hall of the community centre. The ball usually started with 
a funny procession headed by young lads on horseback, followed by young men 
and young girls and women in national costumes carrying a vast bunch of grapes. 
After them came three carriages with young people in fancy clothes. The harvest 


^ In the Jaszsag region dishes prepared in the cauldron called bogrdcs were only made by men. 
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procession marched down the city singing songs and arrived hy evening time at the 
venue of the hall. The hall room was decorated finely with grapes and guarded hy 
mock guards. If anyone was caught stealing, the young lads acting as guard would 
take the ‘culprit’ to the judge who would issue his penalties next to the wine-harrel. 
Tradition has it that the harvest hall was used hy many young people as an occa¬ 
sion to get engaged (Batho, Edit, 2014. 124). 

The decline of wine-growing at Jdszbereny 

Jaszhereny as a town of favourable features still possessed considerable 
vineyards as late as the 20* century. The manner of vine-growing became entirely 
transformed during the socialist period (1945-1989). Most vineyards were expro¬ 
priated by agricultural cooperatives and state-owned farms which thus boasted a 
flourishing viniculture and wine trade in the second half of the 20* century. After 
the transition period of 1989 the co-operatives were disbanded, the land was re¬ 
stored to private ownership and the new owners applied new business strategies. 
They ploughed in the vineyards and began to cultivate the land in different ways. 
Many farmers planted woods in place of the former vineyards. 

After WWII the small plots of vineyard still owned by the general public, 
rarely amounting to more than a few rows, continued to operate as private gardens. 
(Nesziir, Kishegy, Banhegy, Antalhegy). Over the 1970’s and 1980’s these gardens 
gradually turned into hobby allotments where the owners built week-end cottages. 
This is where many families went to recuperate from a week’s work, while attend¬ 
ing to the most pressing tasks of the vineyard. During the decade of the 1990’s, 
however, the use of these week-end allotments changed considerably. The old peo¬ 
ple who had owned them died and the younger generation, often working three 
shifts in a factory, had no energy or motivation left to work in the garden at week¬ 
ends. Many of them also lacked the knowledge required for such work. This way 
most of these gardens fell into disuse. The vineyard huts collapsed, the once flour¬ 
ishing vineyards became overgrown with weed. This was the decline of the vine¬ 
yards of Jaszhereny. Today there is hardly any viniculture to speak of at 
Jaszhereny. There are a few farmers still cultivating vineyards - they produce, pro¬ 
cess and sell. Thy continue a former great tradition of viniculture preserved today 
by not much more than a few statues along the road, the sadly dilapidated vine¬ 
yards and human remembrance. 
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EDIT BATHO 


Edit Baso (Macaristan) 

Djanfeda, Chincha, Goher: Yasberen uzum^iiluyu tarixinda tiirklarin rolu 

Xiilasa 

Yas§aq (Jaszsag) §3rqi Macanstanm iizum yeti^dirilan Alfold nahiyasinds dzu- 
namaxsus tabiati ila se 9 ilan bir bdlgadir. Me^alarla drtulmu? bu bdlga Tisa 9 aymm qarbinda 
uzanan Matra daglarmm atayinda yerla^ir. Bdlga Zadva va Tama 9 aylarmm arasmda qalir. 
Yas (Jasz) xalqi XIII asrda burada maskunla^anda kdklarini qadim kd 9 ari irandilli xalq olan 
alanlardan gdturmii? kun xalqi ila birlikda Macanstanm bu hissasina dz adlanm verdilar. 

Yaslarm torpaqlarmda uzum 9 uluyun kdklari uzun tarixi ananaya malikdir. 0n erkan 
qeydlarimiz XVI asra, tiirk hakimiyyati ddvriina aiddir. Yas§aq bdlgasi avvalki imtiyazlan- 
nm bazilarini hatta tiirk hakimiyyati ddvriinda da (1552-1682) qoruyub saxlami^dir. 

Xazinaya aid arazi Hatvan Xazma maxsus oldugu U 9 un vergilari birba^a Sultan sa- 
rayma ddanmi^dir. Ddvriin tiirk maktublarmdan (1570-1682) toplanmi§ malumatlar asasm- 
da iiziimiin Yasberendaki tiirklar tarafmdan akilmaya ba^landigmi giiman etmaya har ciir 
asasimiz var. 0n qadim iiziim 9 e§idi, asasan, Tiirk goheri va ya Tiirk iiziimii kimi tanman 
solgun qirmizi Kadarkadir. Kaskin qoxusu va dadi ila saciyyalanan bu iiziim dlkaya, ehti- 
mal ki, tiirklar tarafindan gatirilmi^dir. Siiziildiikdan sonra Kadarkamn rangi yaqut qirmizisi 
olur. 

Yas xalqi qirmizi Szlankamenka, Oporto, bag asparayina banzar qoxusu olan 
ya§ilimtil-san Rizling, sanmtil va ya bir qadar pahrayi Kdvidinka, Mezesfeher, ya^ihmtil- 
ag Ezerjo, Saszla, Isabella va Delavari kimi digar iiziim ndvlarini da becarmi^dir. 

Yas^aqdaki tiirk iiziimpiiliik irsinin tarixi icmalma alava olaraq, ara^dirmada iiziim 
baglan va iiziim mahsuluna aid folklor niimunalari da taqdim olunur. 

A 9 ar sdzlar: Macaristan va Tiirkiya tarixi alaqalari, ticarat, madani mubadila, 

meyva yetEdirilmasi, adviyyat, akin bitkilari, baggiliq, asas qida rasionu. 


3dum Eaco (Bempun) 

Djanfeda, Chincha, Goher: pojib xypKOB b ncropHn 
BUHorpa^apcTBa b ^IcSepenn 

Pe3H)Me 

Rcmar - ocodtra peruou b AntcJieiiBjie, BHHOjjenBuecKOH odnacxu boctohhoh Beu- 
rpuH. 0TOT peruoH c ero necutiM nau^imacJiTOM hokht y uo^ihoikhh rop Maxpa, k sauajyy 
OT peKH Tuca u ORpyiKeu /[ByMH jypyrmm pexaMU, Sa/itBoii u TapHoii. Hapo/i Rc Jiaji CBoe 
HMH OToii uacTH BeurpuH, Kor;ia nocenuncH s/iect b XIII Bexe BMecxe c uapojIOM Kyu, 
npoHcxo^iamuM ox anau, ^ipeBuero KoueBoro nepcoHSHUHoro uapojia. 

BbipamuBaHue BUHorpajia ua seMiiax uapojia Rc UMeex jiaBuioio xpa/tHiiHio. CaMtie 
paHHue sauHCH othochtch k XVI Bexy, onoxe xypepKOH ORKynaquH. PeruoH Remap co- 
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xpaHHJi CBOH HeKOToptie npe>KHHe npHBHnerHH ;ia>Ke bo BpeMH TypepKoii OKKynapHH 
(1552-1682). 

KaK KasHaneHCKaH TeppHTopna, upmiajineyKauiasi XaTBan-xaay, ona nnaTHna cboh 
H ajioTH Henocpe^iCTBeHHO CynTancKOMy ^iBoppy. Ha ocHOBaHHH /laHHBix, co6paHHBix h 3 
TypepKHX HHceM toto BpeMeHH (1570-1682), y nac ecTt Bce ocHOBaHHH nonaraTt, hto 
BHH orpa/( 6 biji noca>KeH b >Ic6epeHH TypKaMH. CaMtiM /ipeBHHM copTOM BHHorpa^ia HBnsL- 
eTCH 6iie^iHO-KpacHaH Ka/iapKa, lunpoKO HSBecTHaa KaK TypepKHH roxep hjih TypepKHH 
BHHorpa/(. XapaKTepnayiomHHCH npantiM apoMaTOM h BKycoM, oh, BepoHTHO, 6 biji npHBe- 
3eH B CTpany TypKaMH. Hpn cJiHJiBTpapHH ubbt Ka/iapKH - pyGHHOBO-KpacHtm. 

iluiuBi TaK>Ke BBipaiiiHBajiH /ipyrHe copTa BHHorpa/ia, TaKHe KaK KpacHtm 
Szlankamenka, Oporto, 3eJieHOBaTO->KeiiTi>iH Rizling c apoMaTOM, nanoMHHaiomHM ca^io- 
Byio pe3e/(y, jKenTOBaTaa huh cnerKa poaoBaTaa Kovidinka, Mezesfeher, aenenoBaTO- 
6eiiBiH Ezerjo, Saszla, Isabella h Delavari. 

B /lononHenne k HCTopHHecKOMy o63opy TypepKoro Hacnepna BHHorpapapcTBa b 
Rcmare, b HccnepoBaHHH TaK>Ke npepcTaBnen cfionBKnop, CBHaaHHBiH c BHHorpapHHKaMH 
H ypo>KaeM BHHorpapa. 

KjHOHeBbie CJiOBa; ucmopmecKue censu Bempuu u Typijuu, mopzoejiH, Kyjibmyp- 
Hbiu oGmch, njiodoeodcmeo, cneijuu, noceenue xynbrnypu, cadoeodcmeo, ocHoemu paiju- 
OH numaHUH. 



